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What the Warm Day Waffle Will Wear 
By Irene Hickey 
"I am glad that my Adonis has a 
sweet tooth in his head." 
The waffle, with its frilly name, is 
of Teutonic origin. It may be traced 
The clever hostess may stage a real 
performance with the family or guests 
as the audience by making the dessert 
right at the table. 
A Waffle Breakfast. 
back to the good old German word 
honeycomb or cakes with tucks in 
them. 
There was a time when the waffle 
iron was used only at the Sunday 
morning breakfast. If it would make 
good waffles once a week that was all 
that was expected, but with the ad· 
vent of the electric waffle iron its ac-
complishments can now be· limited 
only to the imagination of the house-
wife, who may serve waffles in many 
different variations at breakfast, as 
the main dish for a luncheon, or as 
dessert at the dinner. 
The baking process of practically 
any cake batter on the waffle mold 
saves time, effort and heating of the 
oven. The average cost of operating 
the electric waffle iron is approxi-
mately two and one-half cents a half 
hour, varying slightly according to 
rate per kilowatt hour. 
. STANDARD WAFFLES 
2~ cups of flour 
3 tsp. baking powder 
1 tsp. salt 
4 eggs 
2 cups milk 
% cup butter 
Separate the yolk and white of the 
eggs. Beat the yolks and add milk and 
melted butter. Sift all dry ingredients 
together twice. Combine with liquid. 
Beat whites of eggs and fold into the 
batter. Bake on a hot iron until it 
stops steaming. Place crushed straw-
berries that have been sweetened with 
sugar on the first waffle, then add an-
other waffle upon which you place 
whipped cream garnished with whole 
strawberries. 
The standard recipe may be used 
and varied by using a slice of brick 
ice cream between the waffles and gar-
nished on top with whipped cream, to 
which chopped maraschino cherries 
and pineapple have been added. 
The efficient housewife who must 
budget her household equipment allow-
ance may justify the purchase of the 2 
GINGERBREAD WAFFLES 
eggs 
electric waffle iron on the basis of 
daily use, saving of time and the joy 
of the many new appeals to the family 
appetites. 
lA cup brown sugar 
lh cup molasses 
1 cup sour milk 
(Continued on page 15) 
For Your Cookie Jar 
Are you a connoisseur of the con-
tents of the old fashioned cookie jar? 
Whether you are the member of the 
family who fills it or one of those who 
empty it, you will frequent it con-
stantly if it is filled with my favorite 
cookies. 
My favorite cookie a delicious nut-
like flavored, golden brown fig and 
oatmeal crisp, is easy to make. The 
ingredients are mixed separately in 
two bowls and then combined. In the 
first bowl cream together 2 cups of 
white sugar and % cup of butter. Add 
a few grains of salt, 1 teaspoon of 
vanilla and 2 well beaten eggs. In the 
second bowl mix together 2 cups of 
flour, a teaspoon of soda, 1 teaspoon 
of cinnamon, 21h cups of large flaked 
oatmeal and % to 1 cup of ground figs. 
Combine the dry ingredients with the 
wet and mix thoroughly. 
Take small pieces of the stiff dough, 
roll into little balls with the hands, 
flatten and make into patties. Place 
the patties on a greased baking sheet 
one inch apart and bake in a moder-
ate oven. The cookies will first rise 
and then flatten out during the baking. 
They may be made in three sizes, 
small 1% inches in diameter for teas 
and parties, medium 2 to 2% inches 
for home use and large 3 to 4 inches 
for commercial use. 
This recipe makes five and one-half 
dozen of the medium size ones. 
After baking, the cookies should be 
placed on a wire screen to cool. Then 
they ·may be stored in the cookie jar 
or in a tightly covered tin can. 
These delicacies, a treat for the 
older folks as well as for the children, 
will keep for a long time if hidden. 
Preserving Children 
Take one large grassy field, one-half 
dozen children, two or three dogs, a 
pinch of brook, and some pebbles. Mix 
the children and dogs well together 
and put them in the field, stirring con-
stantly Pour the brook over the peb-
bles. Sprinkle the field with flowers, 
spread over all a deep blue sky, and 
bake in the hot sun. When brown, re-
move and set away to cool in a bath-
tub.- Selected. 
"Ideals are like stars; you will not-
succeed in touching them with your 
hands, but like the seafaring man on 
the desert of waters, you choose them 
as your guides, and, following them, 
you reach your df!stiny."Carl Schurz. 
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tains a nursery, and the interior house 
design laboratory and had an apart-
ment of four rooms furnished, were 
open to· visitors. The three different 
types of home furnishing projects were 
part of the Home Economics Open 
House during Veishea. 
Health, child care, spiritual and in-
tellectual growth, the wise use of leis-
ure, the development of fine apprecia-
tions and the enjoyment of a simple 
home which contains the elements of 
comfort and beauty, may in one pro-
ject be unified. 
Lita Bane 
(Continued from page 7) 
provinces of Canada. At this time she 
assisted in formulating organization 
policies, and represented the Ameri-
can Home Economics Association in 
the Women's Joint Congressional Com-
mittee. 
As the first recipient of the Ellen 
H. Richards fellowship awarded, Miss 
Bane the following year, 1925-26, 
studied at the University of Chicago 
and Columbia University. At present 
she is teaching primarily a training 
course for extension workers and 
household administrative courses deal-
ing with economic and social aspects 
of home economics at the University 
of Wisconsin. 
Miss Bane is a member of Gamma 
Phi Beta, social sorority, Omicron Nu 
and Phi Upsilon Omicron, national 
honorary home economics sororities, 
and Kappa Delta Pi, h?norary educa-
tional fraternity. 
Hubby: There is sand' in this pie. 
Wife: .• Well, what else would you 
expect (o- find in a desert? 
-W. U. Dil'ge. 
..-~- Smit~-;::~~~:~~ 
For all that is good in 
jewelry. I 212 Main 
L-----------------------~ 
... ------------------------~ 
: EVERNDEN I 
I BEAUTY SHOPPE 1 I "Everything in Beauty I 
1 Craft" I I . I 
1 Permanent wavmg a spe- I I cialty Phone 487 216 Y2 Main I 
'1 Use the same stair as Hart 1 
1 Studio I 
~----~----------~-~~~~ 
Simple Table Service for the 
Home 
(Continued from page 2) 
but cook it so that the family will want 
to eat it. It does not require elaborate 
methods to prepare simple, attractive 
and wholesome food. The morale of 
the family is raised when good, well 
selected meals are carefully served. 
Service-The kind of menu planned 
will determine the service, in part at 
least. The housewife should adopt a 
service that will make it unnecessary 
for her to leave the table during the 
meal, except for just a moment or two. 
A serving table or a table to her 
right, can hold extra dishes and silver, 
and when possible, the dessert, in 
order that she may stay seated. The 
food should be served at the table by 
the man of the family; a pitcher of 
water and the bread may be placed 
near some other member of the family, 
so there will not be any necessity for 
anyone to rise until it is time to re .. 
move the soiled dishes, before the des-
sert is served. The dessert may or 
may not be served at the table. If it 
is of the kind that can btl placed on 
the serving table befo-re serving the 
meal, then it can easily be placed in 
front of each person, or passed. A 
tea-wagon is most helpful to the wo-
man who has no help in serving. This 
can be wheeled in with the extra 
dishes, silver, and food, and be taken 
out with the soiled dishes. 
A woman tired with preparing an 
elaborate meal and serving it does no-t 
make an interesting table companion 
for either the family, or guests, if there 
are any. 
Simple food well selected in regal d 
to body needs, for each member of the 
family, wholesomely and appetizingly 
prepared, served attractively on a 
clean, well arranged table, will do 
much. to build up a good and happy 
home life. 
What the Warm Day Waffle Wil1 
Wear 
(Continued from page 5) 
11h cups flour 
%, tsp. ginger 
14 tsp. soda 
1 tsp. baking powder 
1; 3 cup melted butter 
Beat eggs until light, add sugar, 
melted butter, molasses, sour milk and 
dry ingredients which have been sifted 
together twice. Beat until smooth and 
bake on waffle iron. Serve with sliced 
... ------------------------~ I' THE HART STUDIO I 
I For quality photographs I 
I and hand carved frames. I I Phone 767-W 216Y2 Main ! 
~-------------------------~ 
... ------------------------, 
Permanent Waves 15.00 I 
A flat marcel wave, with no 1 
frizz or frazzle. Just a nat- I 
ural looking wave that vies I 
with those of nature. $15.00 1 
is our standard price winter I 
or summer and the wave I 
has been the standard for I 
college girls for three y,ears. I 
1 Le Verne Beauty Shop I I Phone 307 East of Stephensons I 
~------------------------~ 
-----~ 
ARANT'S 
Just 
11Loads" of 
Stunning 
Styles at 
t 6-, 
Lady Grace 
"Sharon" Model 
CREAM 
BEIGE .<t,f I KID SKIN 'I' 
Wood Tan Kid 
Thread Strap 
Our Charge Service for Your\ 
f'Oll\'l'll i f' ll<'!' 
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bananas and garnish with whipped 
cream and nutmeg. 
CHOCOLATE CAKE WAFFLES 
4 tbsp. fat 
% cup sugar 
1% ounce chocolate 
3 eggs 
1%,cup milk 
1% cup flour 
3 tsp. baking powder 
% tsp. vanilla 
1 Cream the fat, add sugar, melted 
chocolate and well-beaten eggs. Add 
milk alternately with dry ingredients 
which have been sifted twice. Add 
vanilla and bake. Serve with ice cream 
or whipped cream. 
Waffles served in the following ways 
are attractive luncheon dishes. 
WAFFLE-IZED PLAIN OMELET 
4 eggs 
% tsp. salt 
4 tbsp. melted butter 
4 tbsp. flour 
Beat the egg yolks until thick and 
lemon colored. Mix salt and flour into 
a paste with hot water and add to 
yolks. Add melted butter, mix thor-
oughly. Beat whites of eggs until stiff 
and fold into yolks. Bake two min-
utes. 
The Last Word 
The black and white combination is 
as good as ever in fashionable dress 
circles this season. The girl who can 
wear red becomingly is indeed fortu-
nate, for red with white is featured 
in many shop windows. 
Sleeveless sport dresses of washable 
silks-gay, cool, charming-are popu-
lar with the college miss. Light 
weight, summery sweaters with fash-
ionable prisoner's stripes, are equally 
good for the outdoor girl. They are 
especially sporty when worn with a 
"snappy" flannel skirt. 
Velvet coats of every color, bright 
blue, gay cardinal, mellow orange, are 
smart for dress and semi-sport wear. 
A velvet coat to match your prettiest 
frock--you'll love it. Trim velvet 
jackets are just the thing for outings. 
Scarf collars add a "debonair" touch 
to any sport outfit, especially when 
held in place with buckles of Egyptian 
design in sparkling colors. 
For · traveling, dresses of midnight 
blue or black georgette are still much 
in vogue. Decorated with bright 
stitching or contrasting material or 
worn with rich colored accessories, 
dark georgette dresses are suitable for 
many occasions. 
We Fjll 
Mail Orders 
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If you need supplies 
or books at any time, 
drop us a line and we 
will send them to 
you. If we don't have 
what you want, we 
will get it. Always look your best by wearing DEXDALE 
"REPELLO." beautiful silk hosiery. Their water 
repellent characteristics keep them fresh and 
dainty in the rainiest o.f weather. 
College Book Store 
ON THE CAMPUS 
1.65 and 1.95 
The FAIR 
